Peroxyacetic acid functions as an oxidiser and is mainly used as a carcass wash in commercial beef processing plants. Inspexx™ is a 0.02% peroxy acid solution marketed by EcoLab for reducing microbial contamination on processed red meat surfaces.
As with other chemicals, there are opportunities for application at the appropriate concentration during spray chilling of carcasses, assuming no unacceptable residues remain on the product (Stopforth 2004 ).
Under laboratory conditions, researchers have achieved 1.0-1.4 log reductions in E. coli O157:H7 inoculated onto beef carcass tissue (Ransom et al. 2003) . In a commercial trial, the effect of a solution of 0.02% peroxyacetic acid on chilled beef quarters was investigated at two slaughtering plants (Gill and Badoni 2004) . These researchers found little effect on total bacteria or E. coli on meat from one of the plants, and no effect in the other plant; a solution of 2 or 4% lactic acid was found to be more effective. A study by King et al. (2005) noted that peroxyacetic acid at concentrations up to three times the approved levels results in only minimal reductions on chilled beef carcasses (<0.2 log of E. coli O157:H7 and Salmonella Typhimurium); however, reductions on hot carcass surfaces were marginally better (0.7 log). It was recommended that processors conduct their own in-plant validations for their particular process to ensure its efficacy as an intervention treatment.
Peroxyacetic acid (an equilibrium mix of peroxyacetic acid, octanoic acid, acetic acid, hydrogen peroxide, peroxyoctanoic acid, and 1-hydroxyethylidene-1,1-diphosphonic acid) is approved by FSIS for use on beef carcasses (21 CFR 173.368; FDA 2003) . Peroxyacetic acid is not permitted under EU regulations. Peroxyacetic acid requires proper handling such as storage in a cool, well-ventilated area. The approximate cost per beef or pig carcass is indicated in the table below 
